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ducts, having the general appearance of coffee beans, are pre-
pared by mixing with gum and moulding. The most common
adulterant is chicory, this is the dried and roasted root of
Chicorium intybus, and its influence on a coffee mixture has
been summed up by Winter Blyth (Foods: their Composition
and Analysis, p. 359) as follows: (i) it increases the gum, (2) it
increases the sugar, (3) it decreases the fatty matter, (4) it
decreases the tannin, (5) it modifies the constituents of the ash.
There are on the market a number of semi-liquid substances
known as coffee extracts; they are obtained by extracting
coffee with boiling water and reducing the extract by evapora-
tion to small bulk; they generally contain a sediment of caffeine
tannate, and are also very often either made from chicory or
adulterated with sugar solution.
Detection of chicory. The detection of chicory is a com-
paratively simple matter. A few grams of the sample are
placed in a beaker and thoroughly extracted with boiling
water; the mixture is kept boiling for about three minutes
with constant stirring, and afterwards allowed to cool and
settle; as soon as the grains have settled to the bottom of the
beaker, the water layer is carefully poured off; if no chicory is
present the grains will remain at the bottom of the beaker,
but, in the presence of chicory, some of the grains will rise up
the sides of the beaker, and these grains should be collected
and examined under the microscope, when the spiral vessels of
the chicory root will be easily recognized. The blunt ends of
the chicory cells are quite distinct from the lanceolate shape
of the coffee cells.
Estimation of chicory. It has been found that the specific
gravity of a 10 per cent, decoction of chicory is much higher
than that of a similar decoction of coffee and from this the
percentage of chicory can be determined. 10 grams of the
sample are weighed out into a 200 c.c. beaker and 100 c.c. of
water are added; the whole is then heated over a Bunsen
flame to boiling and kept at the boil, with constant stirring,
for three minutes; the mixture is allowed to settle and the de-
coction poured off through a filter paper into a 100 c.c. flask;
the grounds are washed with a very small quantity of hot
water, which is also poured through the filter paper; the filtrate